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BANQUET BETTER BUTTER

is made in our sanitary creamery from pure. pasteurized
1z of the state. eream, Its delicious and wholesome flavor proclaims that
no expense or energy is sparcd in the manufacture of this

Phone Wasatch 1182
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Iron Stairways, Fire Escapes, Iron Fences, Wire and Iron
Work of Every' Kind, Mining Screens, Sanitary Wardrobs,
Partitions for School Houses, Pipe Rails, ete.
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BRONZE AND BRASS WORK.

Phone Was. 3280

ACME PRINTING CO. tiom'>:; Rubber Stamps

Seals, Brass Signs, Key Checks,
Ete. Printing, Designing,
Engraving, Binding and

223 Edison Street

631 State Street.

Salt Lake City.
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It is not uncommon to hear a housewife declare it to
be impossible to preserve fruit or to make confectionery
with beet sugar. Others claim that beet sugar is not as
sweet as cane sugar and hence more of it is required
to render a given degree of sweetness. Some claim to be
able to distinguish beet sugar from cane sugar by the
size of the crystal, some by the color, others by the length
of time it takes a lump of sugar to dissolve in a cup of
coffee or other liquid.

All of these conclusions are fallacious, for even a
chemist, surrounded with all his scientific laboratory
equipment, can not distinguish one from the other. Al-
though derived from different species of plants, the re-
fined product from the juice of the cane and beet is the
same in composition, in sweetening power, in dietetic ef-
fect. in chemical reaction, in all other respects. Further-
more, if maple sugar were reboiled and passed through
the process of refining, it would lose its aroma and
flavor, which are wholly in the impurities, and the white
crystals would be identical with those derived from sugar

cane and sugar beets.

Pure sugar, whether derived from beet or cane, Is as
identical as is pure gold, whether mined in the Rocky
mountains or in the Transvaal. It would be as reasonable
for a housewife to attribute the failure of her omelette

to the fact that the hens which laid the eggs were Rhode
Island Reds instead of Wyandottes, as to attribute the
failure of her preserves tothe use of beet instead of cane
SUugar.

Inasmuch as one-half of the 17,000,000 tons annual
sugar production of the world is derived from European
sugar beets, to assume that this sugar can not be used
for preserving fruit or making confectionery is to as-
sume that where beet sugar is produced the people either
go without confectionery and preserves, or that they im-
port cane sugar with which to prepare them.

For fifty years or mere the continent of Europe had
depended almost exclusively on beet sugar. Aside from
a small amount of French Colonial sugar and some 20,000
tons of cane sugar produced in Spain, the 5,300,000 {ons
of sugar annually consumed on the continent of Europe
is beet sugar and no more attractive confections or deli-
cious fruit preparations are produced elsewhere, Of the
1,900,000 tons annual sugar consumption of Great
Britain, 1,300,000 tons is derived from Continental sugar
beets. A few vears ago 40 per cent of the United States
importations of sugar were beet sugar and now from
time to time when a shortage of sugar occurs in the West
Indies, raw European beet sugar is imported into the

United States, and it all emer ges from our seaboard re-

THE CHEMISTRY OF BEET

fineries as “pure cane sugar.” This is not a misbrand-
ing, inasmuch as Worcester’s definition of “cane sugar”
is “Sugar obtained chiefly from sugar cane, the sugar
maple and beet root, and conlained in a greal many other
vegetables.”

Webster's Dictionary gives the following definition of
sugar: “A sweet, crystalline substance obtained from
certain vegetable products as the sugar cane, maple, beet,
sorghum and the like.”

The Standard Dictionary defines sugar as: “A sweet
crystalline compound (C12 H22 011) derived chiefly from
the juice of the sugar cane and sugar beet, but con-
tained also in many other vegetables.” It defines sucrose
(the chemical name for sugar) as: “The white crystalline
compound known varicusly as cane sugar, beet sugar,
maple sugar, ete., according to its origin, but identical
chemically, having the composition C12 H22 011"

From the foregoing authoritative definitions it will
be seen that there is no possibility of determining the
source from which a pure sug ar crystal is derived and to
claim to be able to distinguish one from the other is to
assume the possession of a power of discernment and dis-
crimination which the scientists of the world, aided by
all the arts of chemistry and equipped with the most
delicate scientific apparatus, have failed to develop.
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